AWi9 Core Menu Buffet 



Method & Presentation 


• Serve in multiples as requested. 

• The Image shows plating for one 


1-Section.indd 1 




Cook 

Cook 


Cook 

Core 

Ingredients 

Qty Weight From 

Method 

Time 

Temp 

Temp 

PHS- Signature Gastro Chunky 
Chips 

50 g 

D 

Deep Fry 

4 m 30 s 

175°C 


HG/CM - Buffet - Kofta cups 

l 

D 






portion 






Hg/CM - Buffet - Sticky Pickle 

l 

D 





Sausage Roll 

portion 






HG/CM - Buffet -Beer Battered 
Goujon 

l each 

F 

Deep Fry 

3 m 

175°C 

75°C 

HG/CM - Buffet - Korean wings 

2 

D 

Deep Fry 

5 m 

175°C 

75 °C/S: 82 °C 


portion 






HG/CM - Buffet - Slider Choice 







HG/CM - Buffet - Meat Slide 
75 °C/S: 82 °C 

lportion 


C 


10 m 


HG/CM - Buffet - Vegetarian 

lportion 


C 


10 m 



75 °C/S: 82 °C 


Dish Time I Crockery 


No Time 


Buffet option A 


18/09/2019 09:13:40 











AWi9 Core Menu Buffet 



Method & Presentation 


• Serve in multiples as requested. 

• The Image shows plating for one 


1-Section.indd 2 




Cook 

Cook 


Cook 

Core 

Ingredients 

Qty Weight From 

Method 

Time 

Temp 

Temp 

HG/CM - Buffet - Fried Halloumi 0.2 

C 






portion 






HG/CM - Buffet - Mini Pie 

1 

D 

Oven 

12m 

i8o°C 

75°C/S:82°C 


portion 






HG/CM - Buffet - Salmon 

1 

D 





Crustini 

portion 






HG/CM - Buffet - Salt Beef 

1 

C 

Flatbed Grill 

10m 



Toastie 

portion 






HG/CM - Buffet - Kofta cups 

1 

D 






portion 






PHS- Signature Gastro Chunky 
Chips 

50 g 

D 

Deep Fry 

4m 30s 

175 °C 


HG/CM - Buffet - Slider Choice 







HG/CM - Buffet - Meat Slide 
75°C/S:82°C 

lportion 


C 


10m 


HG/CM - Buffet - Vegetarian 

lportion 


C 


10m 



75°C/S:82°C 


Dish Time I Crockery 


No Time 


Buffet option B 


18/09/2019 09:13:41 











AWi9 Core Menu Buffet 



Method & Presentation 


• Serve in multiples as requested. 

• The Image shows plating for one 


1-Section.indd 3 




Cook 

Cook 


Cook 

Core 

Ingredients 

Qty Weight From 

Method 

Time 

Temp 

Temp 

HG/CM - Buffet - Kofta cups 

l 

D 






portion 






HG/CM - Buffet -Cajun Steak 

l 

C 





Skewers 

portion 






HG/CM - Buffet - Aromatic 

l 

D 





chicken Bao Buns 

portion 






HG/CM - Buffet - Mini Pie 

l 

D 

Oven 

12m 

i8o°C 

75°C/S:82°C 


portion 






PHS- Signature Gastro Chunky 
Chips 

50 g 

D 

Deep Fry 

4m 30s 

175 °C 


HG/CM - Buffet - Jerk Chicken 

l 

D 





Roti 

portion 






HG/CM - Buffet - Slider Choice 







HG/CM - Buffet - Meat Slide 
75°C/S:82°C 

lportion 


C 


10m 


HG/CM - Buffet - Vegetarian 

lportion 


C 


10m 



75°C/S:82°C 


Dish Time I Crockery 


No Time 


Buffet option C 


18/09/2019 09:13:42 











AWi9 Core Menu Buffet 



Cook Cook Cook Core 

Ingredients Qty Weight From Method Time Temp Temp 


HG/CM - Buffet - Meat Slider 


1 

portion 


10m 


75°C/S:82°C 


Method & Presentation 


• Split the burger puck into 2 and shape each half into a slider burger. 

• Slice the bun in half and spread over the smokey mayo. 

• Add the baby gem and slice of tomato. 

• Top with cooked burger and bun lid. 

• Serve in multiples as required. 


Dish Time I Crockery 


oh tom oos 


Extra Meat Slider 


1-Section.indd 4 


18/09/2019 09:13:43 











AWi9 Core Menu Buffet 




Cook 

Cook 

Cook 

Core 

Ingredients 

Qty Weight From 

Method 

Time Temp 

Temp 

HG/CM - Buffet - Vegetarian 
Slider 

i C 

portion 


iom 

75°C/S:82°C 


Method & Presentation 


• Split the burger puck into 2 and shape each half into a slider burger. 

• Slice the bun in half and spread over the smokey mayo. 

• Add the baby gem and slice of tomato. 

• Top with the cooked burger and bun lid. 

• Serve in multiples as required. 


Dish Time I Crockery 


oh 10m oos 


Extra Vegetarian Slider 


1-Section.indd 5 
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AWi9 Core Menu Buffet 



Method & Presentation 


• Place the frozen Goujons through the batter, ensuring to drain off the excess. 

• Place in the fryer and cook till golden brown and a core temperature has been achieved. 

• Serve in multiples as required. 


Dish Time I Crockery 


5m 


Extra Fish Goujon + 


1-Section.indd 6 
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AWi9 Core Menu Buffet 



Method & Presentation 


• Serve the correct multiples in a bowl. 


Dish Time I Crockery 


5m 


Extra Chips 


1-Section.indd 7 
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AWi9 Core Menu Buffet 



Method & Presentation 


• Toss the hot wings in the sauce. 

• Place in the dish and garnish with chilli mix. 

• Serve in multiples as required. 


Dish Time I Crockery 


6m 


Extra Korean Wings 


1-Section.indd 8 


18/09/2019 09:13:48 












Method & Presentation 


• Carefully dice the avocado 

• Place the washed baby gem leaves on the plate,add the tomato & onion mix and top with 
dice avocado and a drizzle of dressing. 

• Add the kofta. 

• Serve in multiples as required. 


Dish Time I Crockery 


8m 


Extra Kofta Cups 


1-Section.indd 9 
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AWi9 Core Menu Buffet 



Method & Presentation 


• Serve with a ramekin of chutney. 

• Serve in multiples as required. 


Dish Time I Crockery 


3m 


Extra Sausage Roll 


l-Section.indd 10 
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AWi9 Core Menu Buffet 



Method & Presentation 


• Slice the sourdough loaf into 8 length ways, take 1 slice of sourdough lightly oil on one side. 

• Mix the cheese blend with bechamel sauce and spread over half the dry side of the 
sourdough, top with pull the salt beef, chopped gherkin and mustard, top with second half of 
slice sourdough dry side down. 

• Place the toastie oil side down on the grill and weigh down. 

• Once golden brown in colour carefully turn over the toastie and repeat on the second side. 

• Serve in multiples as required. 


Dish Time I Crockery 


oh 10m oos 


Extra Salt Beef Toastie 


ll-Section.indd 11 
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AWi9 Core Menu Buffet 



Method & Presentation 


• Ensure the pies are cooked from defrost and that a core temperature is achieved. 

• Serve in multiples as required. 


Dish Time I Crockery 


oh 13m 00s 


Extra Mini Pie 


11-Section.indd 12 
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AWi9 Core Menu Buffet 



Method & Presentation 


• Slice the loaf length ways into 8 long slices. 

• Toast the bread and slice into 8 equal fingers. 

• Spread the sour cream mix over 2 fingers, top with the smoked salmon and chopped chives. 

• Serve in multiples as required. 


Dish Time I Crockery 


3m 


Extra Salmon Crostini 


11-Section.indd 13 
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AWi9 Core Menu Buffet 



Method & Presentation 


• Place in the serving dish, drizzle over the hot jerk gravy, and garnish with spring onion, chilli 
and herb mix. 

• Serve in multiples as required. 

• 

• ** Please NOTE 1 portion of halloumi fingers is half a 250g block cut into 9 ( see How too)**” 
a buffet portion is 2 fingers) 


Dish Time I Crockery 


8m 


Extra Halloumi 


11-Section.indd 14 
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AWi9 Core Menu Buffet 



Method & Presentation 


• Thinly slice the chicken thigh before heating. 

• Cut the khobez into 4 triangles. 

• Place 1 triangles on the plate. 

• Toss the chicken through the jerk gravy. 

• Spoon the hot chicken on the bread, drizzle over the Caribbean dressing and finish with the 
chilli mix. 

• Serve in multiples as required. 


Dish Time I Crockery 


8m 


Extra Jerk Chicken Roti 


11-Section.indd 15 
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AWi9 Core Menu Buffet 



Method & Presentation 


• Cut the steak into 4 then each 1/4 into 4 cubes. 

• Marinade the cubes in the cajun spices 

• Skewer 2 cubes per skewer. 

• Place the houmous on the base of the plate,top with the grilled skewer. 

• Finish with herb garnish. 

• Serve in multiples as required. 


Dish Time I Crockery 


8m 


Extra Cajun Steak Skewers 


11-Section.indd 16 
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AWi9 Core Menu Buffet 



Method & Presentation 


• Thinly slice the chicken before heating, toss in the Korean sauce. 

• Place the shredded baby gem in the warmed bun,add the chicken mixture. 

• Top with chilli mix and sesame seeds. 

• Serve a shown. 

• Serve in multiples as required. 


Dish Time I Crockery 


8m 


Extra Aromatic Chicken Bao Buns 


11-Section.indd 17 
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AWi9 Core Menu Buffet 




Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

Baby Gem Lettuce (BBox) 

0.065 

each 

C 





Hirata Bun 

1 each 

F 

Microwave 

20S 

HP 


Mango and Lime Chicken Thigh 

Vi each 

D 

Microwave 

2m 

FP 

75°C/S:82°C 

PHS - Chilli, Spring Onion & 
Herb Garnish PB 

2g 

C 





Sweet Chilli Sauce 

tog 

C 





Sesame Seeds (Toasted 

ig 

A 

Grill 





Breakpack) 


Method & Presentation 


• Chicken thighs - Place onto plate and cover with cling film before microwaving. 

• Thinly slice the chicken before heating, toss in the Korean sauce. 

• Place the shredded baby gem in the warmed bun,add the chicken mixture. 

• Top with chilli mix. 


Dish Time I Crockery 


No Time 


HG/CM - Buffet - Aromatic chicken Bao Buns 


11-Section.indd 18 
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AWi9 Core Menu Buffet 



Cook 

Cook 

Cook 

Core 

Ingredients 

Qty Weight From 

Method 

Time Temp 

Temp 


Cajun Seasoning 

3 g 

A 

Steak - Sirloin 8oz (xs) (Flatbed 
Grill) 

Vs each 

C Flatbed Grill 

Rapeseed Oil Cold Pressed 

3 ml 

A 

Houmous (Brk pack x 6) 

25 g 

C 

PHS - Chilli, Spring Onion & 
Herb Garnish PB 

5 g 

C 


Method & Presentation 


• Cut the steak into 4 then each 1/4 into 4 cubes. 

• Marinade the cubes in the cajun spices 

• Skewer 2 cubes per skewer. 

• Place the houmous on the base of the plate,top with the grilled skewer. 

• Finish with herb garnish. 


Dish Time I Crockery 


No Time 


HG/CM - Buffet -Cajun Steak Skewers 


11-Section.indd 19 
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AWi9 Core Menu Buffet 


Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

Jerk Gravy 

0.2 

each 

D 

Microwave 

45 s 

FP 

75°C/S:82°C 

PHS - Battered Halloumi 

1/2 

C 

Deep Fry 

3m 20s 

175 °C 

75 °C 


portion 

PHS - Chilli, Spring Onion & 3 g C 

Herb Garnish PB 


Method & Presentation 


• Cut each block of halloumi in half, then into 3 slices, each slice then into 3 fingers making 9 
per half block. 

• Toss through flour and the batter ( separate to fish). 

• Deep fry till golden brown, drain well before serving. 

• Each portion is 9 fingers. 

• Place in the serving dish, drizzle over the hot jerk gravy, and garnish with spring onion, chilli 
and herb mix. 

• ** Please NOTE 1 portion of halloumi fingers is half a 250g block cut into 9 ( see How too)**” 
so a buffet portion is 1/8 block ( 2 fingers) 


Dish Time I Crockery 


No Time 


HG/CM - Buffet - Fried Halloumi 


11 -Section.indd 20 
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AWi9 Core Menu Buffet 


Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

Flatbread Khobez 8 ” 

V4 each 

D 





Caribbean Dressing 

5 g 

C 





Mango and Lime Chicken Thigh 

Vi each 

D 

Microwave 

2m 

FP 

75°C/S:82°C 

Jerk Gravy 

V4 each 

D 

Microwave 

45 S 

FP 

75°C/S:82°C 

PHS - Chilli, Spring Onion & 

5 g 

C 






Herb Garnish PB 


Method & Presentation 


• Chicken thighs - Place onto plate and cover with cling film before microwaving. 

• Thinly slice the chicken thigh before heating. 

• Cut the khobez into 4 triangles. 

• Place 1 triangles on the plate. 

• Toss the chicken through the jerk gravy. 

• Spoon the hot chicken on the bread, drizzle over the Caribbean dressing and finish with the 
chilli mix. 


Dish Time I Crockery 


No Time 


HG/CM - Buffet - Jerk Chicken Roti 


21-Section.indd 21 
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AWi9 Core Menu Buffet 




Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

Baby Gem Lettuce (BBox) 

0.1 

each 

C 





Caribbean Dressing 

tog 

C 





Pear Avocado 1x2 BBOX 

Vs each 

C 





Pico de Gallo 

tog 

C 





Sweet Potato Kofta Skewers 

1 each 

D 

Grill 

4 m 

200 °C 

75°C/S:82°C 


Method & Presentation 


• Portion the koftas onto a tray and spray with oil, cook on one side for 2 mins then turn over 
and repeat. 

• Carefully dice the avocado 

• Place the washed baby gem leaves on the plate,add the tomato & onion mix and top with 
dice avocado and a drizzle of dressing. 

• Add the kofta. 


Dish Time I Crockery 


No Time 


HG/CM - Buffet - Kofta cups 


21-Section.indd 22 
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AWi9 Core Menu Buffet 


Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

Brioche Bun Slider 

l each 

D 





Mayonnaise - Smokey 

8g 

C 





Baby Gem Lettuce (BBox) 

Vs each 

C 





Tomatoes Plum (Bbox NR) 

V4 each 

C 





GK 6oz Premium Burger 

Vi each 

D 

Flatbed Grill 

7m 

225°C 

75 °C 


Method & Presentation 


• Split the burger puck into 2 and shape each half into a slider burger. 

• Cook all proteins as above. 

• Slice he buns in half and spread over the smokey mayo. 

• Add the baby gem and slice of tomato. 

• Place each protein in a separate slider bun. 


Dish Time I Crockery 


No Time 


HG/CM - Buffet - Meat Slider 


21-Section.indd 23 
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AWi9 Core Menu Buffet 


Ingredients 

Cook 

Qty Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

Duo mini pies 

Gravy (beef dripping) 

Vi each F 

V4 each F 

Pasta Boiler 

2m 30s 

ioo°C 

75°C/S:82°C 


Method & Presentation 


• Ensure the pies are cooked from defrost and that a core temperature is achieved. 


Dish Time I Crockery 


No Time 


HG/CM - Buffet - Mini Pie 


21-Section.indd 24 
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AWi9 Core Menu Buffet 




Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

American Mustard 

8 ml 

A 





Artisan Sourdough Loaf 

0.065 

D 






each 






Bechamel - Kerry Maid i2xiltr 

8 ml 

C 





Extra Large Gherkin 

Vs each 

C 





Pulled Salt Beef 

13 g 

D 

Microwave 

30s 

FP 

75°C/S:82°C 

DELIST Rapeseed Oil Prep 
Premium 

4 ml 

A 





Toastie Cheese Blend (break) 

25 g 

C 






Method & Presentation 


• Slice the sourdough loaf into 8 length ways, take 1 slice of sourdough lightly oil on one side. 

• Mix the cheese blend with bechamel sauce and spread over half the dry side of the 
sourdough, top with pull the salt beef, chopped gherkin and mustard, top with second half of 
slice sourdough dry side down. 

• Place the toastie oil side down on the grill and weigh down. 

• Once golden brown in colour carefully turn over the toastie and repeat on the second side. 


Dish Time I Crockery 


No Time 


HG/CM - Buffet - Salt Beef Toastie 


21-Section.indd 25 
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AWi9 Core Menu Buffet 



Cook 

Cook 

Cook 

Core 

Ingredients 

Qty Weight From 

Method 

Time Temp 

Temp 

HP Squeezy Brown Sauce 

20 g C 




PHS - Cumberland Scotch Egg 

Vi each C 

Deep Fry 

4m 175°C 



Deep Fried PB 


Method & Presentation 


• Once fried to core temperature,slice in half exposing the soft yolk. 


Dish Time I Crockery 


No Time 


HG/CM - Buffet - Scotch Egg 


21-Section.indd 26 
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AWi9 Core Menu Buffet 




Cook 

Cook 

Cook 

Core 

Ingredients 

Qty 

Weight From 

Method Time 

Temp 

Temp 

Apple & Date Chutney 

20 g 

C 




Sticky Pickle Sausage Roll tosg 

Vi each 

D 

Merrychef 75% 3m 30s 

225°C 

75°C 


Method & Presentation 


• Serve with a ramekin of chutney. 


Dish Time I Crockery 


No Time 


Hg/CM - Buffet - Sticky Pickle Sausage Roll 
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AWi9 Core Menu Buffet 


Ingredients 

Qty 

Cook 
Weight From 

Cook 

Method 

Time 

Cook 

Temp 

Core 

Temp 

Brioche Bun Slider 

1 each 

D 





Mayonnaise - Smokey 

8g 

C 





Baby Gem Lettuce (BBox) 

Vs each 

C 





Tomatoes Plum (Bbox NR) 

V4 each 

C 





Meatless Farms Burger 

V2 each 

D 

Pan Fry 

4m 

HP 

75°C 


Method & Presentation 


Spray burger with oil and pan fry in a clean pan. 

Flip the burger every minute until cooked. 

Split the burger puck into 2 and shape each half into a slider burger. 
Slice the buns in half and spread over the smokey mayo. 

Add the baby gem and slice of tomato. 

Place eachburger in a separate slider bun. 


Dish Time I Crockery 


No Time 


HG/CM - Buffet - Vegetarian Slider 
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AWi9 Core Menu Buffet 



Cook 

Cook 

Cook 

Core 

Ingredients 

Qty Weight From 

Method 

Time Temp 

Temp 

HP Squeezy Brown Sauce 

PHS - Vegetarian Scotch Egg 

20 g C 

Vi each C 

Deep Fry 

4 m 175°C 



Deep Fried PB 


Method & Presentation 


• Once fried to core temperature,slice in half exposing the soft yolk. 


Dish Time I Crockery 


No Time 


HG/CM - Buffet - Veggie scotch egg 
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AWi9 Core Menu Buffet 




Cook 

Cook 


Cook 

Core 

Ingredients 

Qty 

Weight From 

Method 

Time 

Temp 

Temp 

Avocado Halves (30x2) 

V2 each 

D 





Baby Gem Lettuce 

0.1 

each 

C 





Caribbean Dressing 

tog 

C 





Pico de Gallo 

tog 

C 





Sweet Potato Kofta Skewers 

1 each 

D 

Grill 

4m 

200°C 

75°C/S:82°C 


Method & Presentation 


• Portion the koftas onto a tray and spray with oil, cook on one side for 2 mins then turn over 
and repeat. 

• Carefully dice the avocado 

• Place the washed baby gem leaves on the plate,add the tomato & onion mix and top with 
dice avocado and a drizzle of dressing. 

• Add the kofta. 


Dish Time I Crockery 


No Time 


CORE - Buffet - Kofta cups 
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AWi9 Core Menu Buffet 



Cook 

Cook 

Cook 

Core 

Ingredients 

Qty Weight From 

Method 

Time Temp 

Temp 


PHS - Chicken Wings 2 Joint 6 
ml 

l each 

D 

Deep Fry 

PHS - Korean BBQ 

5 g 

C 


CORE - Chilli, Spring Onion & 
Herb Garnish 

5 g 

C 


Sesame Seeds (Toasted 
Breakpack) 

ig 

A 

Grill 


Method & Presentation 


• Toss the hot wings in the sauce. 

• place in the dish and garnish with chilli mix. 


Dish Time I Crockery 


No Time 


CORE - Buffet - Korean wings 


31-Section.indd 31 
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AWi9 Core Menu Buffet 



Cook 

Cook 

Cook 

Core 

Ingredients 

Qty Weight From 

Method 

Time Temp 

Temp 


Fresh Herbs Chives Chopped 

5 g 

C 

Artisan Sourdough Loaf 

0.055 

each 

D 

Black Cracked Pepper 

V2g 

A 

Lemons (Small Whole) 

0.065 

each 

C 

Salmon Smoked Scottish 

30 g 

D 

CORE - Sour Cream & Chives 

20 g 

C 


Method & Presentation 


• Slice the loaf length ways into 8 long slices. 

• Toast the bread and slice into 8 equal fingers. 

• Spread the sour cream mix over 2 fingers, top with the smoked salmon and chopped chives. 


Dish Time I Crockery 


No Time 


CORE - Buffet - Salmon Crustini 
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